
AMI NDMI M S l(> l lll CLAIMS 

1 . (Currently amended) A method for inhibiting, preventing, and rev ersing lipid peroxidation, 
said method comprising consuming on an empty stomach each day a beverage composition 
comprising more than one fluid ounce of a processed pasteurized Morinilu citrifolia fruit juice 
beverage, the fruit juice bcinu obtained w ithout drvinu or powderinu the Monnda citrifolia. the 
Moruula citrifolia being present in an amount between about 10 and 100 percent by weight. 

2. (Cancelled) 

3. (Cancelled) 

4. (Currently amended) The method as recited in claim 1. wherein said process e d Morinda 
citrifolia fruit juice is produced according to proc e ssing the steps of: 

harvesting the fruit from a Morinda citrifolia plant; 

preparing said harvested fruit for proc e ssing extraction of the juice therefrom ; and 
processing extracting the juice from said prepared fruit to obtain said proc e ssed Morinda 

citrifolia fruit juice rtrrtd 
packaging said processed Morinda citrifolia . 

5 . ( Previously amended) The method as recited in claim 4. wherein said fruit is harvested when 

it is at least one inch long and up to twelve inches in diameter. 
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(Previously amended) A method as recited in claim 4. wherein said step for preparing said 
harvested fruit includes at least one of the steps of: 

(i) cleaning said harvested fruit; 

(ii) allowing said harvested fruit to ripen: 

(iii) eliminating spoiled fruit from said harvested fruit; and 

(> v ) placing said harvested fruit in one or more plastic lined containers. 

(Currently amended) The method as recited in claim 4. wherein the step for proc e ssing said 

prepared fruit extracting includes the steps for: 

separating the juice of said harvested fruit from at least one of: 

(i) seeds of said harvested fruit; 

(ii) peel of said harvested fruit; and 

(iii) pulp of said harvested fruit; 

mixing said juice of said harvested fruit w ith at least one of: 

(i) a flavoring; 

(ii) a sweetener; 

(iii) a nutritional ingredient; 

(iv) a botanical extract; and 

(v) a coloring; and 

heating said processed Morini/a cilrifolia fruit juice to a temperature of at least 1 8 1 °F. 



(Currently amended) A The method as recited in claim 4 . w h er ein the step for packaging said 
processed Morinda l itrifolia includ e s th e further comprising a step for packaging said 
processed Morinda citrifolia beverage composition into a container that comprises at least 
one of: 

(i) glass; and 

(ii) plastic. 



(Currently amended) A method for scavenging lipid hydroperoxides and superoxide anion 
tree radicals wilhin a human body, said method comprising the steps of: 

consuming processed liquid composition comprising Morinda citrifolia fruit juice^ 
the fruit juice being present in an amount between about 10 and 100 percent by 
weight of a dietar y supplement , the fruit juice being obtained without drying or 
powdering the Morinda cjlnjolia . 

(Currently amended) The method as recited in claim 9. wherein said step of consuming said 

processed Morinda till i/oliu liquid composition includes one of: 
(0 consuming one fluid ounce of said process e d Morinda till [folia liquid 

composition per day; 

('') consuming more than one fluid ounce of said proc e ss e d Morinda tin i/uliu 

liquid composition per day; and 
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(iii) consuming less than one fluid ounce of said proc e ssed Morinda cilrifolia 

liquid composition per day. 

1 1 . (Currently amended) The method as recited in claim 10. further including consuming said 

proc e ss e d Morinda cilrifolia liquid composition on an empty stomach. 

12. (Currently amended) The method as recited in claim 9. wherein said p roc e ss e d Morinda 

vr t r ifolia liquid composition includes reconstituted Morinda cilrifolia puree fruit 
juice. 

13-23. (Withdrawn) 

24. (Currently amended) The method of claim 1, further comprising the step of: 
consuming an additional supplement nutritional ingredient together with said processed 
Morinda cilrifolia beverage composition . 

25. (Currently amended) The method of claim 1 . wherein said processed Morinda cilrifolia 
furth e r comprises an additional suppl e m e nt further comprising the step of administering an 
additional nutritional ingredient that works in conjunction with said dietary suppl e m e nt Morinda 
cilrifolia fruit juice to inhibit, prevent, and reverse lipid peroxidation. 



26. (Currently amended) The method of claim 1, wherein the consumption of said processed 
Morindu crtrrfrrim beverage comp osition produces dose-dependent eftects. 

27-2X. (Withdrawn) 



